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WT<  Warning! 

Food  Poisoning  is  often  caused  by 
carelessness — lack  of  attention  to  safe 
food  handling  practices.  Food  Poisoning 
is  expensive.  It  can  cost  you  your 
^^^^customers  and  your  reputation 

Food  Poisoning  is  easy  to 
prevent.  Follow  these 
simple  rules:  jm-m 


Preparation 


Cook  all  meat  and  poultry  dishes 
in  small  batches.  •  Use  a  mea* 
thermometer  for  meat  and  large 
W  fowl.  Cook  beef  cuts  greater 
I  than  10  pounds  to  140°  F  (60°  C) 
i  internal;  beef  cuts  less  than  10 
I  pounds  to  145°  F 
I  (63°  C)  internal;  pork 
to  170°  F  (77°  C)  or  until  meat 
is  white;  steaks  to  uniform 
pinkish  center.  •  Cook 
stuffings  to  at  least  165°  F  (74°  C). 

•  Thoroughly  chill  all  ingredients  for  cold 
meat  or  poultry  dishes.  •  Clean  kitchen 
equipment  and  work  surfaces  before  use; 
wash,  rinse,  and  disinfect  after  use.  Be  A 
sure  to  clean  before  and  after  they  come^^J 


Don’t  keep  meat  and  poultry  at  room 
temperature  for  more  than  2  hours.  • 
Keep  refrigerators  set  at  35°  to  40°  F 
(2°  to  4°  C);  freezers  at  0°  F  (  - 18°  C)  or 
lower.  •  Store  all  meat  and  poultry  in 
covered  containers,  no  more  than  4 
inches  deep.  •  Cool  large  quantities  of 


Reheat  refrigerated 
meat  and  poultry 
rapidly  to  165°  F 
(74°  C).  •  Set  steam 
tables  at  140°  F  (60°  C) 
or  higher  to 
maintain 
reheated 


•  Store  shelf-stable  cans  and  dried 
and  freeze-dried  products  in  a  cool, 
dry  place  at  50°  to  70°  F  (10° 
to  21°  C).  •  Date  products; 
use  oldest  first. 


•  Don't 
reheat  foods 
slowly  or  use  steam 
tables  for  reheating. 
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